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We, The Distillers Company (Yeast) 
Limited, a British Company of Crown 
House. Morden, Surrey, do hereby declare 
the invention, for which we pray that a 
5 patent may be panted to us, and the 
method by which it is to be performed, to 
be particularly described in and by thf^ 
following statement : 

This invention is concerned with a 
10 method and equipment for making sausages 
and similar food products. 

The usual method of making such pro- 
ducts is to extrude a meat composition of 
suitable consistency through a die into a 
tubular skin container which may be natural 
or synthetic. It has also been proposed to 
coat the extruded meat with a solidifiable 
liquid, and then to eflfect the solidification 
of the liquid coating to form a skin in situ. 

It is an object of this invention to provide 
a method for making sausages which is suit- 
able for use on the small scale for instance 
in laboratory or experimental work or by 
the family butcher, because it is inexpensive, 
25 easy to operate and gives a good product. 

According to the invention the nlethod 
for making sausages comprises extruding a 
meat mixture of suitable consistency and 
composition into a trough through which a 
30 solution of or containing an alginate is 
caused to flow, cutting the extruded length in 
the trough into sausage lengths, tipping the 
contents of the trough into a tray placed 
beneath it, recirculating the alginate from 
35 the bottom of the tray to the trough, the 
levels of liquid in the trough and tray being 
such that the lengths of sausage meat are 
completely coated with liquid, transferring 
the thus coated sausage lengths into a bath 
40 of or containing a solution of a soluble cal- 
cium salt such as calcium chloride, and 
after a short time washing the sausage 
lengths thus coated with solid calcium algin- 
I Price 5s.0d.l 



ate in water until they are free from residual 
calcium chloride, sodium chloride or algin- 45 
ate, and thereafter drying. The alginate may 
be any water-soluble salt for instance the 
sodium salt. 

The trough can be of any desired length 
but for ease of handling the sausage pro- 50 
ducts, a length of about 3 feet is suitable. It 
is of U cross-section and of sectional dimen- 
sions such that the extruded sausage mixture 
can be entirely submerged in the liquid 
passed into it. If the extruded sausage meat 55 
is about l.f inches in diameter, the width of 
the section of the trough would suitably be 
about 2 inches. Preferably at one end is a 
hole through which the extruding nozzle is 
inserted. At the other end the level of the 60 
wall is a little lower than that of the sides 
of tho trough, so that the liquid will overflow 
at that point into the tray below. That end 
of the trough can conveniently be supported 
by the tray, and the trough should slope 65 
slightly towards that end. 

Cutting the extruded length can be done 
in any convenient way, manually or 
mechanically. If the former, the trough is 
conveniently marked to show the cutting 70 
points to give sausages of equal lengths. 

The tray is preferably much larger than 
the trough so that when the trou^ is in- 
verted all the contents including splashes 
will be caught in the tray. 75 

The tray either has a sloping bottom sur- 
face leading to an outlet point through which 
the alginate solution drains to a container 
from which it is pumped back to the trough 
or it is caused to slope for example to one 80 
corner from where the alginate solution is 
removed in a similar manner. If it is not de- 
sired to use a pump, a number of containers 
can be used to receive the liquid drained' 
from the tray and when one is full it can be 85" 
replaced by another and transferred to a 
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position weU above the trougfi and con- 
nected to piping so that alginate soluUon 
flows from the container to the trough as 
desired. The alginate solution preferaWy 
5 enters the trough from orifices in a tube 
located above the extrusion nozzle, so that 
the alginate flows over the sausage meat as 
it is extruded. A suitable alginate solution 
is made by dissolvmg 21- to 3 ounces of 

10 sodium algmate per gallon of water. The 
resulting solution is a fairly viscous 
liquid. ^ , _ 

The sausage lengths are transferred trom 
the alginate contained in the tray into a bath 

15 or bowl containing aqueous calcium chloride 
solution. Suitable strength of the solution 
is obtained by dissolving one pound of 
calcium chloride per gallon of water. The 
sausages need only stay in the calcium 

20 chloride solution for 20 or 30 seconds after 
which they are washed in water until they 
are sufficiently free from the treating liqmds. 
Dr^ang can be effected at slightly edevated 
temperatures in a drying oven or at room 

25 temperature as desired. 

The accompanying drawing illustrates in 
Figure 1 an end view and in Figure 2 a 
side view of suitable equipment for carrying 
out the method of this invention. 

30 In this equipment sausage meat is ex- 
truded through an extruder 1 into a trough 
2 Beneath the trough and extruder is a 
tray 3. Both the trou^ and tray are slightly 
sloping but in opposite directions. Beneath 

35 the tray is contamer 4 for holding a r^er- 
voir of an aqueous sodium alginate solution. 
In operation the sodium alginate solution is 
forced by pump 5 from the container 4 to 
a spray nozzle 6 which sprays it over ttie 

40 sausage meat as it is extruded into the 
trough which is full of the same soIuUon. 
It overflows from the trough into the tray 
beneath it and thence into the container 4. 



When the trough 2 has a length of extruded 
sausage meat in it the length is cut to form 45 
individual sausage lengths and then the 
whole contents or the trough 2 are tipped 
into the tray 3. The liquid alginate Solution 
drains away into the container 4 and the 
coated sausage lengths are transferred to 50 
other vessels for treatment with calcium 
chloride solution and washing liquids. 
WHAT WE CLAIM IS:— 

1. A method for making sausages which 
comprises extruding a n^at mixture of suit- 55 
able consistency and composition into a 
trough throu^ which a solution of or con- 
taining an alginate is caused to flow, cutting 
the extruded length in the trough into saus- 
age lengths, tipping the contents of the 
trough into a tray placed beneath it. reOT- 
culating the alginate from the bottom of me 
tray to the trough, the levels of liqmd m the 
trough and tray being such that theaengft^ 

of sausage meat are completely coated with 65 
Hquid, transferring the thus coated saus^e 
lengths into a bath of or containing a solu- 
tion of a soluble calcium salt such as cal- 
cium chloride, and after a short time wash- 
ing the sausage lengths thus coated with 7U 
solid calcium alginate in water until they the 
free from residual calcium chloride, sodium 
chloride or alginate, and thereafter drying. 

2. A method for making sausages as 
claimed in claim 1 wherein the alginate solu- 75 
tion drains from the tray into a contamer 
from which it is pumped to a spray nozzle 
located over the extrusion nozzle. 

3. Equipment for carrying out the 
method of makmg sausages substantially as »0 
described with reference to and as illustrated 

in the accompanying drawhig- 

N. F. BAKER, 
Agent for the Applicantsi 
Great But]^; Epsom. Surrey. 
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COMPLETE^PIciFICATION 



TTifs drawing is a reproduction of 
the Original on a reduced scale. 
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